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I  cannot  honestly  start  out  today  bv  saying  that  I  have  some  news  for 
you,  not  when  I'm  going  to  talk  about  a  matter  as  old  as  the  hills,  that  thrifty 
housewives  have  probably  been  concerned  about  ever  since  the  days  when  they  did 
their  cooking  in  caves.     The  old,  old  question  of  what  to  do  with  left-overs 
arises  today  —  by  request.     And  the  listeners  who  are  interested  tell  me  that 
meat  left-overs  are  their  chief  worries  —  the  tidbits  from  Sunday's  roast, 
maybe,  or  the  tail-end  of  the  steak,  or  the  good  little  cooked  scraps  of  this 
and  that. 

Nothing  new  about  the  problem  of  using  meat  left-overs.     But  maybe  I 
can  shed  some  new  light  on  an  old  subject.    At  least,   I  can  tell  you  about  a 
collection  of  favorite  dishes  from  left-overs  made  by  the  foods  people  at  the 
Bureau  of  Home  Economics.     They  gathered  the  quick  dishes  from  meat  tidbits 
that  they  like  best.     And  even  if  you  have  solved  the  left-over  problem  long  ago, 
maybe  you  would  enjoy  hearing  how  these  foods  people  in  Washington  like  to  use 
their  left-overs. 


Well,  of  course,  they  approve  of  many  of  the  old-timers  —  meat  cro- 
quettes, and  has,  and  creamed  dishes.     But  they  also  have  some  rather  unusual 
dishes  to  suggest. 

For  example,  they  say  that  two  favorite  foreign  dishes  are  delicious 
made  with  left-over  cooked  meat.     One  of  these  foreign  dishes  is  chop  suey. 
The  other  is  East  Indian  curry. 

You  can  make  chop  suey  with  left-over  cooked  pork  or  veal  or  beef  or 
lamb,  and,  of  course,  also  cooked  chicken.     You  shred  the  meat  —  cut  it  in 
fine  strips,  and  also  shred  the  vegetables  you  use  in  the  mixture.     That  seems 
to  be  the  Chinese  way.     If  you  have  enough  shredded  meat  to  fill  1  to  2  cups, 
you  can  make  enough  chop  suey  to  serve  5  or  6.     First,  brown  the  meat  in  1 
tablespoon  of  fat.    Then  cook  a  shredded  green  peeper  and  1  pint  of  shredded 
onion  in  fat  a  few  minutes.     Now  add  the  browned  meat,  and  1  pint  of  shredded 
celery  and  1  pint  of  meat  broth  or  thin  gravy  or  even  water.     Cover  the  mixture 
and  cook  slowly  for  5  minutes.     If  the  mixture  needs  a  little  thickening,  add 
a  little  cornstarch  or  flour  mixed  with  cold  water.     Cook  a  few  minutes  longer. 
Then  add  1  pint  of  sliced  raw  Jerusalem  artichokes,  or  sliced  radishes  or  raw 
carroty  These  last  additions  get  no  cooking.     You  simply  season  the  mixture  to 
taste  with  soy  sauce  and  salt.    And  you  serve  it  with  hot  flaky  boiled  rice. 
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A  Chinese  dinner,  you  see,   is  one  way  to  solve  the  left-over  meat 
nroblera.    An  East  Indian  dinner  is  another.     You  can  make  a  delicious  curry  of 
chopped  cooked  pork,  lamb,  veal  or  beef.     Carry  is  a  quick  and  easy  dish,  you 
know.    Use  about  2  cups  of  chopped  meat  for  5  or  6  people.     Slice  an  onion  and 
cook  it  in  2  or  3  tablespoons  of  meat  drippings  or  other  fat.     Add  1  quart  of 
sliced  tart  apples.     Cover  and  cook  until  tender.     Add  the  meat  and  heatthor- 
oughly.     If  the  mixture  is  too  thick,   thin  it  slightly  with  meat  broth,  gravy, 
or  water.     Season  to  taste  with  curry  powder  and  salt.     Serve  with  flaky  boiled 
rice  and  some  tart  spicy  preserve. 

Cabbage  leaves  will  come  to  the  rescue  of  meat  left-overs  and  make  you 
a  different  and  interesting  winter  dish,  which  the  home  economists  call  "cabbage 
rolls."    Make  cabbage  rolls  like  this.     Wash  some  fresh  green  cabbage  leaves  and 
wilt  them  in  hot  salted  water  until  they  are  just  limp  enough  to  roll  easily. 
Make  a  mixture  of  chopped  cooked  meat  with  rice  or  bread  crumbs,  chopped  onion, 
salt  and  pepper  and  moisten      with  gravy  or  white  sauce,  and  add  catsup  or  chili 
sauce  if  desired.    Put  some  of  this  mixture  on  each  cabbage  leaf.     Roll  it  up. 
Place  the  cabbage  rolls  carefully  in  a  baking  dish,  side  by  side,  add  a  little 
hot  gravy  or  very  little  hot  water  to  the  dish,  cover,  and  bake  in  a  moderate 
oven  for       minutes  to  1  hour. 

A  hot  sandwich  also  offers  a  good  way  to  make  the  most  of  meat  tidbits. 
For  example,  a  favorite  with  most  men  is  a  hot  meat-and-onion  sandwich.  Here's 
the  way  you  make  the  filling  for  5  or  6  of  these  sandwiches.     Cook  1  pint  of 
sliced  onions  until  tender  in  about  3  cups  of  liquid.     The  liquid  might  be  broth 
or  thin  gravy,  if  you  have  some  left,  or  just  water.     When  the  onions  are  tender, 
thicken  the  mixture  slightly  with  f lour-and-water  mixed,  and  cook  several  minutes 
longer.     Stir  in  1  pint  of  cut -up  left-over  meat  and  heat  thoroughly.     Season  to 
taste  with  salt  and  pepper  and  add  celery  seed  or  celery  tops  for  extra  flavor. 
Or  add  chopped  parsley  or  tomato  catsup  or  chili  sauce.     This  hot  mixture  you 
spread  on  buttered  toast,  or  hot  biscuit,  or  just  on  slices  of  bread.     And  pour 
Dlenty  of  the  hot  gravy  over  the  top. 

That's  one  hot  and  hearty  sandwich  that  anyone  who  likes  the  flavor  of 
meat  and  onion  should  enjoy.    Another  good  sandwich  to  make  when  you  have  some 
left-over  cooked  ham  or  cured  shoulder  of  pork  is  a  French-toast  sandwich.  You 
grind  cooked  ham  and  mix  it  with  enough  butter  or  other  fat  to  spread  easily  on 
bread.    Then  you  make  up  sandwiches  with  this  filling.     Now  beat  up  1  or  2  eggs 
with  1  cup  of  milk.     Dip  the  sandwiches  lightly  on  both  sides  in  the  egg  and 
Bilk.    Fry  the  sandwiches  until  they  are  golden  brown.     Serve  hot. 

Well,  as  I  said,  I'm  not  describing  the  better  known  left-over  dishes 
like  hash  or  croquettes  and  creamed  mixtures.     I  thought  maybe  the  idea  of  a 
Chinese  or  Indian  dish,  or  hot  sandwiches,  or  cabbage  rolls  might  be  a  little 
different  and  appeal  to  you  more.     But  however  you  use  left-over  cooked  meat, 

here  are  a  few  points  to  remember.     The  meat  usually  needs  careful  seasoning. 
You  can  often  develop  that  good  brown  taste  by  browning  it  in  a  little  fat. 
Then  besides  salt  and  pepper,  you  can  always  depend  on  those  favorite 
vegetable-seasoners  —  onion,  chopped  parsley,  celery  or  celery  leaves,  and 
tomato.     Onion  and  celery  often  give  the  meat  more  taste  if  you  cook  them  in 
fat  a  few  minutes  first.     Another  point.     Left-over  cooked  meat  needs  very 
little  re-cooking.    The  less  the  better  usually. 


II II  ii  ILlilL 


